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ABSTRACTED- PUB -NO: US 4001446A 
BASIC- ABSTRACT: 

A stabilised red colour is formed in an Fe-contg. animal protein source (A) by (i) 
making a slurry, suspension or dispersion of (A) ; (ii) adding >=1 edible reducing 
agent (II) at is not >2 wt . % to keep Fe in the ferrous state; (iii) agitating; 
(iv) reacting with a CO source to achieve >=10% saturation then (v) recovering the 
retort- and colour- stabilised protein. (A) is meat, blood or a meat by-prod. In a 
modification addn . of (II) is omitted. 

Prod, is for incorporation into moist pet foods. Satisfactory colour stability in 
moist feeds is achieved without use of nitrites. 

Pref . (II) include ascorbic acid, its Na salt and S02 . Reaction is pref . in a 
closed container for 0.5-80 mins . while shaking at 170-190 cycles/min. CO is pref. 
introduced to >=50% satn. 
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[57] ABSTRACT 
Formulating a retart stable, red color in an animal 
protein source by slurrying the protein, adding a reduc- 
ing agent, reacting with carbon monoxide and recover- 
ing the stabilized red color. The stabilized color is used 
in moist pet food. 
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